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Starters 
 

Organic Spring Greens 

sauvignon blanc vinaigrette / toasted hazelnuts / dry jack 
 

Grilled Radicchio 

pancetta vinaigrette / goat cheese / apples / pine nuts 
 

Cauliflower Bouillion 

foie gras / roasted cauliflower / beef broth 
 

Smoked Pork Belly 

clams / turnip kimchi / sweet and sour glaze 

 

 

Mains 
 

Roasted Eggplant “Meat” Loaf 

vegetable bouillion / grilled kale / caper tomato relish 
 

Diver Scallops 

celery root / chick-pea cake / brussel sprouts / lobster-bacon emulsion 
 

Braised Pork Tenderloin 

bacon / red chili potatoes / red chard / mole verde 
 

Murray’s Farm Chicken 

collard green risotto / crispy tabasco onions / grain mustard jus 
 

Hanger Steak 

root vegetable gratin / green beans / tamarind steak sauce 

 

 

Dessert 
 

Meyer Lemon Bars 

cornmeal cake / meyer lemon custard / olive oil sherbet 
 

Roasted Pear  Baba 

macadamia / rum syrup / caramel ice cream 
 

Chocolate & Cherries 

chocolate doughnuts / cherry panna cotta / tarragon cherry compote 
 

 


